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CHAT OF THE SEASON.

TA MUSICAT, FNTERTAINMENT-A DELMONICO
STORY=MEN'S HANDS THE IMI'E.
CUNIOUS YOUNG MAN,

A

yver natleed 1o varfons eapressions ot

musicale 17 she auld 1o him.  “They ure really ¢x
8 fanny. AU Miss €08 the other tight 31 and
tr"l:‘f into @ corner aml examined evety one, and it
L gmusing.  Shne as «l o rupt. evstatle
w5 frreststibly provecative of lsughter | some
wistful, others—aml they
are not mnsical ot all, but faney

W jlave Fou @

was ot
fook that w1
10"'"": p.-'.f\:\f

‘mt!rll!_\ propie Wit
i ds the wiing 10 appear so—beat time, vy Lept thelr

finarrs woving as I they Were paving sympnthetly
chords on AN imaginary plano.  Lat the mest delight.
ful couple were those 1wa arratit Rirts, Miss X, and
Mr. 2.0 they really do mot eliher of then cure a bt
for musle, and by some tud luck they had been selzced
pe thelr hostess and given a sofs quite up in front and
n;wrl.\' apposite the mustcinns,  There they were hopy-
paddy tripped for the entire evening, and thele ox-
P"'N"H' as they tried to assume & convenlional air
ol apprediation and interest, were too comleal.

w1 wil give you n pomnter on its subject of musl-
calos, by the by unless yon are veall¥ an enthisias e
pusiclan, 10¥ to gel off into the col=ervatory o in tae
furthest Toim by the d so that the more matepal
art of your being may be comiorted By Intervals of
chatter, while your mund s elevated by Hhe long deawn
gut and duleel strnins of the musie. My own forte
nd not musie, 1 was wise enongh
1o seenne 4 sual well In the vear, and 1 bappensd 1o
potice P alarly the buck of the women’s necks and
thele Nl How few peuple appreciate Qe beanly
there ks I the DA of the neck!  The present faslijon
of wearing it perfectly tute greatly enliances (ts beauly.
The soft, Joose arvingetnent of the hnle foo, just now,
with its undulating waves and small, stmple knot, 12
most poroming 1o the neck, and it is quite wonderfnl
how youthiul the backs of some of the women look who
gre well up In their forties.  That reminds me™ con
unied tils lively lwdy, =spealking of forties, have you
poticed Whit h epibemie of warriages there hes been
jately among our anclent and honorable maldens? The

< that 10 onr i de slecle elvilization age 45 <imply
tter 0f temperiment and death: no one need be
owadans who dovs not wish 1o be, ustless she 1=

M
really intirm."

Wwhat 1o do with the hands glves more tronble and
anslety to the lovds of ereation than a Worah gener
ally supposes. 1 a man 1sat all <hy or self-conseinns,
those membors foel Mhe veritulle excpesconees which
are auite furelzn o the body, and have to b dlsoped
of In some wWay or other.  Whit a rellef It wonld be to
thrust 1hem into the depths of one's pockets i 1t werw
only permi=eible, and get them comfortably ont of
Thee e

and wers

being conversatlon o

fuet

e g
¥ the

FIEAL Y Sosle el COm pent e
one thumb Into the pocket, 1l
hand to he di=posed of, which i« o comfort aa fur as it
goes,  Others fold thelr arms I 2loomy, saturnine
fashlon : while others thirnst them belund them us 1 to
fide them altogethier, L holly ( haggwe have a very
eurlous [wshlon pecnliarly the anid hang thelr

1 from the shonllers a Hitle in advance of
they anter n

one

s louving

"W,
arme loo ]
the body, irtting them wave Hghtiy
oo, But whatever the stvle sined It 4=
vory noticenbile thal fol efe nn iR ter I slioltitely
wneonscions of his hands Or uses them din a perfectiy
prturs] MANNer.

“Do vou know the dit
woman who drinks too much
eqme 17 suld o man of the world,

==l
whin

* Eng

hetween the
d the /

PRI

does thie

1ish dame does It vrutally. frankly, and 1= o *good
fellow® among men, and <he clther daes i care
to conceal It or would not M she would
whoreas 10 an Amerlean 11 Invarkbly  cninsos
remendous  depresslon  of  spirlts,  whivh glives
a0 excuse to the famlly doctor o crll It by any
pame he HEea™ A powd deal of eamnment has n

mode Uds winter on the ohvious Inereise of tippiine
2 women of sceleiy ool wone whi dellitlit
tninlins gives 1o thelr

paryibeom A |y lest they s
ms victims of & most ter

the B
pible discu =
Genulne vanilla favoring in Yee eream nlways hins
fittle Mack apecks In it A ratler funny Incldent
eceurred the Gther disy at Delmonieo’s apropos oF this
A verg < vich-looking® and conscquentla] dame orrdered
| elaborate Juncheon, which was to end with a par
teglar Jind of foe, flavored with vanllia.  During the
vy substantisl repast  ahe eritloised the  varinus
ddes vory friely, evidently deslraus of Impressing
the peaple in her tmenidinte nelghborhood wi h her

knowledge of the haute cuisine.  Wien 1h fees were
hrought  Madome La Parve ealled to the waller im
periously.  “ Do you ae t lee oream T shie sold n

quite o Ioud volee, 1t s not elean @ Jook nt all theee
kpecks!™ “It 18 flavored with vanills, Madame,' ven.
tured 1he man obsequionsly, for e evidently did not
wisl to endanger bls Up.” SO0 coarse ] know that,”
she anwver-d hg iy, “1 oddered vanilla flsvoring:
put 1 4o nat want blaek ecal dust oo fetcl me some
more.®  The walter, with a tinz, nlmost Lnperceptl-
ble shrug of the shonlders as much ns to sey, “{ ul

~diplomntieally removed the eream withont fur
nnd, much o i usement of ‘the

| CTHTE
ther disousAot,

ocenpant of the nest table, who had heen an nies
eld spectator of the » i performunee, sl wos
served With another lee wis not flaverd with

vanilla, but which perfoctly satisfed Lor Ly <tip

Mmuaiters I8
feminine

teste In Enstromonl well Knows
while the Fretel have a for the
sgonrmund,’ the tiner and more flattering nppelintion of
sgomrmet’ Lins none ! our settses im0 thee higher
cullnary matters stoild be more dellcate and retined
than those of o man "

“ Nevertholess,” said a elub man, Who Was an wmna.
tear cordon bleu of no mewn order, “n woman is not
really & gourmet Ly Rature, and never cun bes nnd
altbough shie may be an excellent cook and caterer ghe
ean never fnvent or sppreciate the hizher and more
subtle achlevements In westhetle cookery. All the
aslers employed for wines, teds, are invariahly men
and no woman hus ever invented a famous dish.”

All the same, & woman who is a ® gourmet™ and not
» “pourmande” pives the following clever unid new
en, which, althongh abeaolutely slmple, required both
Invention and taste to orighite:  “Stew half a dozen
ripe tomatoes | strain, fuvor wod pdd sullicwnt delatine
tn muke % fine Jellv. Surround the mould with smnll,
well-shaped tomatoes covered with a perfect mavor-
tndse dressing. Garnlsh Uie dish w1tk & thick cordon of
erlap, frosh green Jettuce leaves, and You lave & palud
fit for & King.”

ETossep

sy

Xo thought of dlshionesy has ever nvided the mind
af the Impecunious Young Mun. Dy dint of encrzy
aod diplomuey he has frequently been able to
ofl” tmportunate creditors and o nevomplish
hings that Ui a more common ming wond kuve appeared
ditoult, If pot pmpossible. Al who are famiiar with
s explolts will remenibier how he Lo is white flannel
tennis trotsers dyved black that be might eomplete hils

(A3

dring St and nitend i reception, and
how le was so strongly  affected Ly e
BOTVice ol i Freneh walter—who v ghit
finger how s 1o match the driss of the

Impocunions Young Mon's cousin=that he gave his last
oukn to the wadter. s relatives and his business and
professional asaoclntes bave deplorsd hibs b f of * hst
ness ability.®  Yet, while Jls friends and assocjates
lave scofted ut blm, the Tmpecunbous Young Man bos
Mt edanged bis course.  Nob oo pepentanl word hos
Possed hils Mps, nod o sigh has he hrvathed for lost op
portunities that migbt bive broaght wenith to him.
His Intest escupiade saved flin o large exponditn e for
tbhire, The Impecunions Young Man b the Inst per
800 I e world “who would thind of taking sdvantage
of & “plabthank® cuh driver, Yot hie did so unin-
tentionglly on Tuesduy morning. e bud bron ont late
ard When he culled o cab at 4 @'clock fn the morning
W was 0 title confused. — Universty Plaes,”
g b 1 the cabian. 16 secnied ouly n minute Jater
®hen e wais I front of Bs house,  Thousting HE right
iato Lis pocker he fourid to hls eopsierntion Tt

be Ly only a few sl coins, the calitnian wunied
B0, Lt the Impecundous Young Man did not hel
tate up 1nistant, Mo would not dicturh the whole loni @
U gt the cabman’s money, but decided 1o enter the
bouse to luok through his everi-day clothes for the
rm“".\f s, 11 Wos pecossary b sprpeidse the dever
0 some manuer for n (oW minutes whiae e search wis
INg mude, B0 he said (1 oa biud: o 1wy, dilver, 1
Ve just dropped n #20 bl on the foor o The valg
ust Wall & mdnute unill 1 goet @ candle from toe hidl
WAy w0 Wt ] enn Pud 100 Then be enten d the houst
obd began u search for mones. 1n 4 few minutes he
rirned 10 the door Wil the money. The cab hod
s Then thie Impreunious Young Man r alized st

cabman Lad diven awey hoplng to tind the &0,

The destructive bug which does ko much dam
8¢ In many sectlons of the copntry is the grub
of the buffalp beetle. It 1% @ minute haley creaturs
Uhat dargely devours wool, and 1s suld to et cotton,
_Papers or anything in its way. 1 genernlly Is fonnd
In dark corners or cryoks, It nlways appears thie
DXt menson, f the egygs and prubs lave ot heen
,‘m"i'". In exactly the same place 1t did beforo,
The beetls emerges from the pups state i April, files
Ul the window, but soon tetwns to lay Ibs eges
which soon hateh into the Bitle pet that foeds upon
Your carpets. The beetle 14 u strict vegretariin and
__M' on the spirnen and otlier plants. It only feeds
"on wool while It Is a grub, Professor Lintnes, ouv
Mate st, has found Lengine more effective
is grub than anything else.  Treat all

curpel where the Lug b ped belore
5y with benzine ur?ybl‘: A;:If.pm aguin in

/
dlsappears from the louse wille 5t e o Leotie. nid

g Lo Introdaee

one ean never fesl s ;
& ire Whother s : Y
oz only for the season, R g0 fareves
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DRESSES.

BEAUTIFUL XEW GAUZES AND CRAPES.

The auantides of fine ko pavzes, crapes ond

sheer Indla mmsiins o all the tmiportations of tha
shoups, shiow the marked efflect of Empire fushlons.
The extreme Empire dioss, whioh tulaes the waist
N nenrly ap o the stimpits ond glves the im
pression of the Mather Hullard gown, s ot Hkely
fo find le leust favor, theugh the greatest efforts

are being made Ly dressnuikers pnd muainielurers
this style. The mosult must ievitably
by o compronidse,  The styleo as bas been frequently
sald before, s entirely out ol sympathy whth the
enstoms ahd requirenients of the present thee, It
15 ne more possibde to ltroduce the gowns whicy
the eontourler Leroy for ke fsbionable wo
men of the court of Jusepulue than o ntreduce

uile

the fashion of the Museadine
A marked difference betwoen
of today and those of 1514
skirt, The ald Emplre  faslilons  were wvery
an! short enough o show the nnkles,  The
ones are long, borely eseaplug the ground In front.

In gentlemen's Arces
the  Emplre fashions
Is the fulness of e

seind
new

tiowns for dross oge ne during the summer will,
1t is thought here, be fur mare iflusneed by Bme
pire foshilons thon by any 1ei0  fashibons, which
threaten  the  abaurd Infevation of the Loop.  The
wew  style, however, s peltler the ane nor the
other. Tt ks 115 pointz from  Ioth W hngs
widili af = der, the slapis Voulder seam of the
1230 fashions, are retoined, Il dhe shprt  walst
und fewelled  trimmings and gouey matorials of the
Emplre style,

One of the dalntlest materlils for eluhorate pnuns
Is the new crape, wWhich coraes I a sarleiy of the
most  fasclnnting  colors, Thie manve eolors  in
cripe lose all thelr bardness and take on the
Woom of the cattless or the pink petunis.
are the lavelle<t pansy shades to he fonnd In these
erapes,  The pale  sellow tints Include ol colors

trom erenm-white up to the decp Buttorcnp yellows
ke wenr with thelr

such ns Spanlsih women to
black dnees.  The diess lustrated 15 o clhnrming
type of the modilied Empire gown. It 1« made of

crape In the pale wellow hge culled ble d'alr, and
1= finkshed dronnd the bottom with a desp ruche of
pide  yvollow plives,  held under the
edge by fal plentings of the sutin, over which the
crape 15 ludd,  This <atin Uning glves o dointy sbhoon
to the sheeper materind. A pulen of pure white
pearls and diamonds  trims the nedl, and s oar
ranged ot the Lottam of the denped bertha and caught
up 10 the centre hy & pendent ornainent of pearls
und dinmonds, The ume of pure wiltse satln or
crape with gurnitare of ereunty laee Is n Parlstan
fad. A creamy sk Is trimmed  with  jure
white hiee.  This takes away from the eold effeet
of pure white whilch are not usually as
hocoming ae those whers the white 1 pudited to
For tuls reason pearls of the yollowish
i the pure white
with dhimonids

o trich out

chslumes,

un Ivory tint.

Crlental tint are m bevoming 1

pearl, whieh |s u S YT
to make 1t effectlve CrTame s, Jewels wore
never  used mor than  now  dn tlaeas
fillets, suns and otler ur the Linlr They
sire not only  used thee bk of 1h

gown, bLnt for buckles o0 atsliley nid thelr
wst dn these guidnt W up’ fur the com

parutive absence ol enr rings
Oental  gnuze it h

nsed for evenlng

Is

1t las the advantage of mot getting easily

droisses.

ernmpled and 1 <o leht and soft that 1 falls In un
urnally graceful folds. A pretiy gown s uf prim
rose orlental pauge, siriped with palest clirysoprise
groci. The bodice lus 8 square drapery  und
epunlets  of durk  grecn velvet, terminating Inon

1wolold band disappearitg tita 4 broad yelvel telt, und

the Wottom of the
l:u.mvnx execulid In gold thread and 1-I|r_j'~u i
wuds  edged  with  1wo roulenns  of  dark - green
ehenille,  This elegant snd wsteful tollet §s worh
over a sip of goli-colored satin, which shimmers

through the gauge.
These 1wo evenlng Aresses Were made by Fellx, the

to the
#e blue

silk-muslin with  tur

_t\nu alsters belongin
e Onue i of turau

celebraled couturler,
Amerlean eolony i Pa l“‘

<hipl 18 embroldered In o Turkisls |

 Bold and sllver. A pulpur
or the kK and iront

s v ure of pale 1k ot

Erim-graln sash onetrellng the

AOME LIFE

-

fonr, ﬁ"' 25 per hundeed ! p
cents a bushel.  Batter selde
Inen cents o pound @ oeggs, |
#0450 per ton, and tlie Lest
#h o cord.
that a thor
than #20 p

his

mie

and jellles and pleltles onoug!

standiog of the famdly dues
In the deast,  In large Tomiile
1ake churge of 1he
lessons and  generasl
tamily tes are kept very ob
and e older girls have so
“ihe ehildeen,” and the Tl
tu thwlr elider slsters for ex
Canadigns are o pemnrkalidy
hwinz 1 good ol
Wie. sHAren are 1
n pleasing pleture Ino wint

hianket coils and caps defyl
slonnlly enrs and  joes gt
raliling  with  snow  wil]
metibers te e, and on 1he

with shates and slade, deeply

AR PSE o
Asportment,

+ bertha falls gracefolly
if the eorsage, and the
matching the wide

INCANADA.

otatoes and apples, iy
moeosts more than four
en oents w dnzen; conl,
bl and mapie wond,

New-Yorkers will ind It hard 1o helleve
firstorlnss
. and et

never Eels  mnre

wids and g

Fonlg

F10. These fow items will =h st of living
to beabout one ded what it s In and around New
York.

Amost ol these delizhtfal Capsdion homes have
vigetuble gnelens attarctied, and gulte pletiresgus miny
of them are, with nicely kept paths bordered with
Foglish dalstes and  old:fastionpad pinks dividihg the
tirds of rarly vegetables  and rows of small frult
trees and onrrant and gooscherre bustios,  In the
sutiumn the mistpess of the will slinw vou with
great pilds e woll-tilled prosave eellar with Jams

it midie a New-Fogland

honsewife fealoas and ealn the digestion of any loss
roblst prople,  Most Catedllan wemn ol Hnliae
keepers s pirls are taught louseleoping s part of @
relined  edizeatlon, and & mother who  allowed  her
daughfers to grow up whhogt thls hnowlelze nnd
Hs practieh] and eeonomle working  wonld e con
sidered remdss In her duty. The wealth o social

nol infuence thids matter
s L grown up doughters
ovirsecing  thelr
In this way the
v nnftesd ) the mother
Bounlted interest In
s nstinetively Iook
and enenuragement,

L.

e

ealthy people, probabily
il Towe of  outdoor
o and sturdy pnd miake

1y colored
W ih
o vigorous
the Ippa

gonlaipe
Y B0 ms o [
piarutiug o winter with

little snow apd * uo fun
=
THE BROAD SKIRTS.
MAKING THIM AL OMING
Pineat soems 1o bave fontd o Lapipy way out of the
unbeciming ¢loget of the broad <Rlits In n deess that
he s peeently sont oot o oA vper ge whn
ol with res the <lorie i Birondoen
+f of the gatliersd aliet, L fns solved e difhenl
| by miahing the fokds exurtly e those of @ fan, which

o~on P

tiane as ¢loegs ns Ar
T

i revers and
»>

rule which hialds good In nll,
ahontltt pover shale hands v
hand.  To emit doing so. e

upon men o expect them
clear when stopped and adi
the park iy Linlles
and 11 Is Hlewls
Ay, o e o remove w1l
relit hand it hese Are
popular with women,

trvnblesan

worn ot
for 1h

Gloves should e
ponventionl dress s
and I I8 ampsing to see
cure to proserve thelre Nt
hands than thele bonds at 1

In Belplum, ¥
where the Hnest gloves
thnprulalies hines [0 Ly ueved
when dn full onllrm or du

L Nuble

the memilwrs o
Jrstitutlons at
go ungleved
1 kaghond,
5 duvarlehly
thnt, s wenr
hotine, and in the evenlig at
snteriallinet Lis lmnats
wiell ent, single-button, pen

on the other
Wloved, mnd

he thus greets bs expected
1-:!r'1ul'[nr 1. Thus ut the

on hehall of the Quesn at
ushers and othes funetlonar
Jadn's Department whi are ¢
that snch nut Bhefore enteri

were

wearing gloves, wl Il
phibew s B wouid noea
edifiee with o Lint on

thoe poval and lmperinl courts
while tultiiug thelr offi inl
tn Franee Top the ceachinen
rovisl stalden without provi
from  thelr  hands

ont of Iaphlon alimest eniies

mentionsd In the !
the Ganls.  The latter,
envidoped in coverings mind
In order ta preseeve them

One of the preullar fontn
il tated ex Enipress ¢ T
requiris i fresh palr ol p

It by any milslinp thoere |=
an attempt Is made to N
nre not entirely now, her
mament n violent form and
prased by a fro sh palr

It ¥ ehlefy purchased LY ¥
country where outtle are #
sumption
prepare polules for 1h
them In cold water wi

benguline apd crénm-Ciio or s made of
with

: August I dhere wre uny wEts of L beob
! Is wilhout l:nm { ¢ l?n:tud[ﬁ;nlt of

thou!
to get rid of, uge il entirely

ika dots, while the oth
auee b erovale elsboratdy e

bolling peint, and let them

Bidding adlen to n woman, I8 Just us
Ing one's clgar on the oeenslon.

with whoat

elementary Fules o courtesy

wheet ol etlguette, lier,
I
Brussels follow e King's

ploves w Hei

his glove when shaklig bdnds

his Plpht hand bared and his

vy = b
Nor

Curlonsly

e of Mexict

ploves on HSINE every marning

The palate of an ox Is q
in New:York and ather laree metropolitan

whe understand now to prepare it

the palate s nsunlly
e table, take at lenst two, put
d bring them gradually to the
ted minutes.

ol crmrse,
ROoWnl 1=

teats, nlthough
i e of Y

in manuely wider rres
of & yellowisty gray and each [o0d s Iy weevntined
with s Wpding of blidck satin (| s ure sul
Jected to steam preseure, e never afterward -»

Ihe bodioe has blnch satiy apper sleeys

Eniplre belt,

GLOVE EHTQULITTE.

WHAT THE PRINCL. OF WALES WERANS,
Tho etliquette with regard to the wearing of gloves
varles Wil alinest eyers couniry, the wne general

however, holng that men
clihont baring thelr right
pecinlly when greeting or
bad form as refalne
It is somewhat liard
to throw awsy a good
pisvadd wn the sTeeet oF di
tliss e aeaaainted,
pir, espeeeindly onoa Warm
gl tithme glove from the

the prnalties ol dedng

it illnre to vonform to thie

fotientes bad Lreeding,
<o mitch #s an artiele of
o jrotection of the b,
P otten tnking fir more
at the vapense of thelr
fie exgmiteee of the gloaves,

chloh moy beoregnnded as the conhizy

re made, the King dise
wenring gloves, noet fyen
ving the coldest $euther,

hnwever, iisists

syl on the
that bl gentlenen tewalting and WS aldes de-camp
should be drroproncluably i b, Tl mdority of

< Uhib and other slmilar
exngnple and

Laod, the Prines of Wales
sxtyemiely  well gloved al
er I stips ont ol the
the thenire, or st privite
are alwavs enveloped in
rhopgruy  kids,
bt the person Whinn
to bnre hils
lovers held by

s, Juimes's
e oif e Lord Clmber

|

hend before |
the Prinee |
Palacs the |

o duty wre carciul (o see

ng the royal presence his
Ioft carvfully gloved,

vonshdered
o reniilin
waele LR Eres
permitied to wear g loves
rliile
wiill grooms to enter L
removing the gl
enongh, Elaves  we
disrlng the latter por
atul ewily Feappenret

gy

iinn WAr & i inst
e

Lind thetr

In the Mi ¢ Ages the sirguvite
gloves wis Far ore stringent than It is &t presetil,
For Insthner, no oy Was pern Hred te entar w chureh
sust ar wut ol

Inomny sneeed |
at officers of

1t wus forkddden

He retulns |

with regard to |

tion of the elghteenih caniur.
nfter !hr‘ Frineh Mevoloilon 100 yesr nge. |
The fipst gloves thit wers ever Leatd of are thiwe

o uf ke skins of apimals

from thie
res ol the

ness of the
1& that she
vnrl gray, two-hutton kid

ironghout the yenr
v fresh padr at Lnnd, ned
oy her with gloves that
Insunity nesimes for the
cuniinues until shie s ap

e

OV PALATES

rinigh 1t Is sold

nty
markets,

rench or other forcigners,

Liighitersq for home (R
thrown awiy. To

slwimer Jur

In parts of the

| begten, a scant oap of =ugnr
| uf butter, and th

carefully When thes
ut each palate in t
e s with four

Ther drain  them
scrnpe them thorougt
put them in u pliy
d parsley, one sp
a bav leal, one b
alites vory s 1
Araln then aar

ul of flour =

Tien

IT 15 CHEAP AND HEALTHY 4 tHe/Aw
" = i LD ot sid It
With a Canndlarn, ‘as with an E whlg | couk for ahout
Bouse s Pls eonstle.® un e % .| It you wish 1 i
untl B doif ’ IE s qulte hAPPY 1 doren mushenoms
il b posas o Ontside the five or #lx Inrge | sou mny draw the
eitles, that pur { Catidllh Kaown as ey | back of the stove
m 0! towns with popnlitions of o | eating them wir
< e vent 1 curdling WPV
thodss tnhabitnnts 1o any of 1L s | thi- tinintes LB 41 e
a large apd poandsomely it brlek oop s N L .
Wil all snd Lest modern improvements, and sulls | Ann gLl way of serving palatis §s with
T R I i _ | i o mnke thls put nalf vap of
e foip I‘”JFH‘ of 1wn we twelve peaple, mav be a chopped onfon In a =pimepnn bl
buuzht for alout S12,000 or reatod for about 500 untll 1t varly evaporaled,  Flien ad
o Year. Liv] towy, Is extremely elieap.  The best dd stoek o owlich the pulafes weee oo
torl . ; A g ' with Whes poonful ol capers, thy W 1 M T op
porterhouse possts and ste are fifteen cents o ponnd . plekles  mineed Gnes and, 08 conveoient, theese g
muiton and poultey, ten to Hfteen confsel the hest | Fooms  che pied L. =imener all these togetlior for

ten, minutes and pour then
Decorate the dish with plikles, or seeve plokiles with
ft, The vivegnr and crions stould be reduced down
in a poreelilnned aueepan il the shigee e hist
made i stch n #sd wh i of e

around the distiod palates,

(LN

plekles 12 Halide to beopirt ol st 12 the
Eeol palates bealeed In the vav deseribed o
vory plee served with mocaronl and tomato  sauce
fs a gnriish.

e i

SOME oOF Dorcrrs SLEETES,

Saveral of the new eostnmes fiom Douret  hinee
aleeves Ml the aecompanying <ketoh,  The npper one
o his favorite, sl lias @ ot bhie top wh

rles the fulness guite below the shimlder, he othor

vl el el var

1= the remlar % gleot™ shape, whiel s the gennine leg-
o' mutton sheve of our geeat-grandmothers, having the
fulness at the fop eatherd Into Leavy folds,

—— -> ——

HOMEMADE YEAST.

THE BEST OF ALY,
It fs a matter of r that yeast 13 80, seldom
made In the Gomily g 15 vasler 1o propmee or
mare eertaln of e i osvstematie metlods are #ne

forced.  Unbopplly, yeost G one of these thing: that
ennnol beowade W peppy @ ks methofs, and far
thils pemson s grest deal of donpstle youst proves 4
tallure.  Now that  Bodrse #ioare arilig to he
methiodle in Lielr nunss thers s ne pssan
wh3s homeompide 3ot Lhent ot bund In
overy  bwselold 4 wead e, hiott i
i erdent than Yewst whi s parvh 1t the
ver's, and which mst he abtmned  fetguetitly dn
opder to beoassured that 1t ks fres

In the y oot yeaat, at f
ot all the m s n=ed ds necessary o For
this reason It 4s better to prepare the deast dn a
poreelnin dlned cepan and o4 toorise in i siohie
ot Thoe best veuast o family o 1
two. months g the winter and In 1he
1 kept oo goeod refogerator ootk this, meis
ure out noonpful of e hops. potie a0 pint of Betline
watpr aver thein, and let them <tmmet inoa poeielaln
saucepan for  twenty dea miraties.  The  saucepan
shoult b kept for thle speclal prirgr e, as 1t il
be so stropzly impregzneted with the avar of hops
as to ruln any ather Abdy conked dn dt =Trit |
it hut hop water oves nt oot b
I o
SUERT, & Pl o

gother,  Tieat 1
move wil g It
ltigredients wil
hot lop wate

R
§ pnr
In

but

gulte n
tn start A
earrtiully covereil 1=r it st tiv tl ind i winter
ft sheuld Lo Wt pipeed th o warny eho iried
thich cwnpters, il . | 14 danver
crder T Keep In the heat Ite the mnrsing Uhe
shionld b woll coversd with ol ¥
well and let It e twelve ot W
& ol tlinee When 1t ey !
should be s thick f white 1
' stotie Jugs h g o oenllom wdoh, amd fhe 1
eofi= dunn with sirly fir wesll op twi, W)
vy ttse thin venst veu witl seedl onldy s tesspoonfnl
of wlt for fonr Lewes of br
kAt 2 A—
AN ENGLISH WALKING DRESS.
Thin ®nsible ecountey walking  eosinme for wel
weathor eomes [rvyn Englind and will please the
Anglopmaning Flw e Is o brown »f VrRE,

The «ilet 13 tde vers shiort, quite ap to tha
a leather faclug.  Noo petile
vory duall ko kerton ke
whilich

cApe.
nnkles, nnd la
worn, bnt o 1l

pelnie r= Wil

tan deather galteps, ated dan lenther . are
e ¥ery stont with low hegls A browy Alpsitie huit
Lo it Wie dredy complebes The costiiine.

> i

HBREAD.

nry

WIHAT 10 Ly WITH IT.

The aecumulyilon of serape of bre wl 1s sometimes
nnie matiy perplexing I-r-.II ms  whisl oVery
T o hos to meel. Vel i a Hitle s pathe
care 18 Exercloed In thls matter, thers Tl i
erimb Wi teds

As stun nx the setil weekls Taking ty over and the
now supply of brogd los cooled, every serap of the
old bread shodld  be remmaved  from the bread-Lox,
thie box wiped ont, and onee a mobth scalded ont

and thoroughly dried bedore the new hirendd I8 put In
i The lrger scrips of bred should e cut In
triangular  form oF  hearts pped  pleves for L

about two and o Lalf ineles lomg, tu decors

CrOuTonE,

spinach, fricassees of vhicken and vartous ather dishis
smaller pieces may be cut 1n squares for sonr cronfons
These e Hot tore thiel thresgquariers wf an jnck
RejunTe.

e tevad for Loth thise purposes must be thor
aughly dey, so 1t I free from all molstire, wWhen the
eroutens wil Leep oo indefinite fhme shbl oup I
[T [ thesie Earnisiies are glWaks on Hand, thre
nay in o motent of 1 tiee prowned In 1w .1.‘-.-" i

togstedd,

1
 p0AL}T T T

T
a loaf, they mny be
sitlier of these Jaig

movesd nnd pdded b

shoald be diled tn
all molstore, rolled
These  Crimis
it nsed far b ¥ rulies i
espevinlly  for Bremding medls, opsgle
A vup of these dried erimbs muiies a0 i
pu whet  progwrly anpked bt
vosti feom Phe losd 10 you wonld know

e w eup of
Ik over

wvad pidding may i
crumbs, ponir 5 oquart of bollog mil

wee Dprisnd

th and e slutil for two lours, u the
erambe have | ! The
milk,  Pras the and = A
colander, then add 1he well

b
x Weaping table=poonful
grated ringd of a lemon, ustne only
the thin yellow =Rl ot the ouiside,  Hent g1 the 10
gredhonts well together ura l the pudding in Nt

custard cuges, or In & large puddingdish ael 1n &
pen of bolling water.  When fhe puditing s Yahedd,
A n luvey of currant jelly aver it In order to

wPT
do this successfully, e Jelly must e melted
lttle water and spresd over the pmdMog when the
Watter has coolsd a Hitle,  Now make o nieringne
of the whitea of ihe fuar eges, beaten to n st froth,
with a scant eup of powdersd sugar and the jnice
of a lemon. Heap the moringte over the puddine.
coverinz it with irregular billocks.  Put it in a slow
oven, where it wiil become slightly browned fu twenty

r
t

Sepve It when cold with a sauce of sweet-

minutes,

LT B
If woa wish

darivd Lrend

t omill over

a hot bread pudding. take a hall pound
rombs, pour about s quart of
thont, and It them swell for
s, wh ¢ are eold, add a
i Gf heed ; pped fine, or

Add slx rEis,

I'..11!' A potund  of

1t In shirvdas.
4 mix In o

o
cloves, n table
PBule the
a slow oven and scrve It

well togethe
e, one of
grated nuimeg

sponnful of i
pudding for {wn
bot with a rich

—— e

THE NEW HATS.

LOVELY JEWELLED BONNETS—ROUND HATS
AND *FLATS.”

The first Importations of rotndl millinery exhibit few
FEmplre bonnets, and it s protuble that nsnother season
may pasi before woe see the generl inteaduction of the
shy swoeping poke.  This bonnet requires the most
exireie oleganoe of materinls (o redeem its peononneed
style . and the fact that the fashlonable milliners say
(ot Bt adds ten years 1o the age of the wearer s not
liliely to make it g iy popalar,  In fact, very few
of the Empire polics bave vet Leen tmportel. A
fenture of (s toanet which Las not Teen generally
noted s the presenve of a decided cape. This rcape
I5 1oened np, vel 1 nevertheless, an old-faahiioned,
uneampromi=ing el eagee, suel as the present gens
rratig pever seeft eatept on Quaker bannets, bt
whith clderly women fememler a5 a8 necessary npil
ngly adjunct of the fastannalle bonnet of years azo.
AL this s Lt e anueipation, however, of the next
full stylies,

[he Marquise hat and the jewellpd honnet are the
poveltles of the houe,  The Jewellod honnet 1= bath
stopdl and  pletaresaque It 13 the daiptiest bt of o
beaiidress, compossd of an oapen network of Jewels and

Jet, or et and godd, 10 takes the form uf the Byzun-
tine his . and s properly tinished with a deep
frituge ety Jewels or lee, v oof thes Lonnets

are made of a0 petwerk of Jot, eibroldersd wlile fine
elilns of sequins and Luols of gold.  An algrette and

nil antelinae af jewels or Jet finish the Uitle

wings
confeetion High over the forchead, and give It the dig
nity of o dress hinnet. Long gold pins, quaintly

eliased M open work and set with Patlsisn gems Inoa
medley of color, are secn on these bonnets, and are
copied directly teom old Lyzantine ornaments found In
the misenins of Edrope.  Topng, emerald, turquolse,
pmetliyst and ruby are the ive leading colors found 1n
evening honnets, though the majority of these Hitle
Jewollit headidfvssos have black for a foundation, They
Jeow ey JitEe eolor eaeept i the Jewels: that erna-
tient them, or oecaslonally in a band or fillet of brill-
lant valored velyet set with jewels, which rests on the
Nakr above o Lopler of delteite blivel luee,. The bonnet
st eated Bas an open grown composed of ranspareut

Jot, wot with clusters of Parlstan emeralds with brll-

lante A fall el laee op J6t fetuge sdrroands the bon
fiel amd tests on the hile, nnd the high trimming i
fromt, Whleh talies the form of an inwet’s wings, Is

W fine Jets steang on Invisible wires, The

il Black pompon of heron's  plumes are
Vit gewels and Jet. A elose Uttle cluster of
wometines placed over the forehend on these
1 hats,
riting Witle capshaped honnet in solld black
Lo with a soft coown of fine Chantilly lace, &
dilide fillet of Lhick Jet, and s twist and bow of hlack

<itli Fibbot. A fall of laee surroinds the lttle bat,
Ilie Muty lat, which promises to be o favorite
Wige with young ladics for gencrul wear, 1s made of
elilp, neipdly beadd nnd Tusean straw, and 1= faced
r whip 1o 1 ing eolor. Many of

vopde g rily split straws of

are it mny huts of naturnl

d with bliek chip.  The char-
} t 4s dts dreegnlar front, the brim be
roradled upr b distinet curves ahid chuglt against the
The Lot s tetmsted o the outside In varlous

t a4 tluster of ostrich  plumes,
. asctietinies with a huge
gl with & wreath of close
with <l stems and blos

w0l rel berrles or tny

Tounin bie
oms, dinted ok with frost
v cihon fowera,

orn hats promlse to be tn more demand than
Thees are alse wany black chip s of lrge
olze  faved with Tuscan beald and Tuscan hots faced
with ol and there are Leghorn hats In naturl color
faced with Black chip.  These picturcsque hats will
b vl cudelly for conntey wear,  They are trimmed
with full pleated bows of bleck or ecru lace, with ro.
oF Alutiin bows of pleatwl velvet, and with
ernald pluli pi=es folluge, or olose wreatlhs
of pueple toees n the mew hellotrope and petunta tints
and b royal puiple.  Theve dre many U, stanfing
foups mnd queont black quills cut oft sharply, and fin-
Ialuad With 0 lafd of giding.

The matecdals usod on dress bonneta are fine Uhan-
iy Imees and bipck sutin.  Black ond colived velvels
are seen on esd eliborate bonuliets, though even liere
Pl satin seotns to usurp the pluce which velvet bas
Lol s onz. Many of the new bats of manlly or of
aplit steuw wre teimoed with a soft twist of satin rib-
bon caught down by =tiF littke bows tightly wiripnal,
wnd st full enougls for rosoties. The narrow fulds
of black satin wilch are usad to drlm fashionable
ald wrnge oare secti on otier hats, whitch wre
by full, standing clusters of Glaek tips, sl
s tped with gold, A velvet
“yelvel epingle ' 15 nsed ex

ever,

sirflies

withont

viitmes Uiy bliel gl

ol VOrY vl b

fon=ively il vothies seasun, alllie Lo folds and
the Loge bows amd brims, and, above all, for rosettes,
Thiv=e ool mimide of velver, ented, sl afterwurd
Ladit oask Bt g0 thint they bave the effect of belhig
crbingnal, Thls thin glace velvet ds fuumd In sheded
apl plain colors,  Thus a cliestnut hrown turban of
fangy Tweenn atraw ks trimened with n twist of velvet
altted Trom dark emeesld green lnlo golden chesthat
toties,  Two quaint plus of Byzntine gold are thrmst

etk At at the slide. A charming Marquise
Juat of split steaw (o MEtural color s faced with black
s trbmeraed withn twlst of Black satin pildm,
two still standing Ups a PEwplee, and o band  com-
greaal ot cipse dltile botuguets uf frosted violers with
P froden SO other hids of the Marquise

inlahied Wit rosettes of plaln or plegted

In. &

i twe shades, ane o deep stude of BWlalop's pur
the otier o pale ryclnmen plok or hr{!nlmpo.
biuwa of white grosgeain mbbon complete the

imming of this hut Vi oo corneesd Bat |8 a4 oo
tilale Wty shape whicl 1= Ukely to be more b*com
Wi to §olig wolten thin the hree-corpersd shape ol
st sspon Ihe rollcd brim b canght down shapely
agilist the crown over the forelvod, directly at the
Yk ot at enell side by pins of Byzantine guld or
idlar ornament

s
Phere are st nony el hats i the shape which
hins ! s during G

winter, projecting over the

I A dainty way of
ue of velvst an the in-
rase groon, dablila codor, or
it 1s then mulshél with

forehiead amd short ot the
trimmitie thess Iy W ith
shile of the b I

| uny of the n
0 laree Absatian Jace pleated In dne waves, a
Wi i vl o pokes il ivws Gl wililte
i 10} i standing onds,  Clnrming
1 fermimieat with u

it b wi rodledd b \
twist of black velvet or Black satin and two plok roses
reating partly ono the brim at the side.

—_— - -

y | ARTICHORES.

SEFRVE THRER roR SIX PERSNXS.
Two entirely diferent vegetables are sold under the

name of arthebiokes e Jerusalem artichoke s a
tuber of the = vorp, and 19 =ald to take Its name
ot frim the “ oty Clty of Juden,™ but from a cor-

puption of girnacle, the Halian name for a sunflower,
and s faneled resemblanee 10 flavor to the genuine
artlehoke.  The Jerisal artichoke 15 easily ralsed
on any soll, and when onee sturted In the gurder,
springs up year after year of Its own aceord.  Though
hey were onee very Lighly esis emd, and even pre.
forred to potptors, they are Htle usedd 10w,

The Frencl or globe artichokie 13 the anly plant
which 1s progerly enlled by this name. It 1s a plant
of tie thistle family ond flourlshes bact in sonthern
latitudes, where |t doss not become winter-killed, It
is a biennisl, and therefore does not eome to maturity
the year the sced ls soWD. The sced-men furnish

v,
r of a potind of the |
|:| vers  ttale eonditlon, though the demand Is such

,half & Ewlr.d 1

{ the =cloke,” which Is never eaten.

plants at 20 rents each, which we belleve are large
enough to produce edible flower beads the first season.
Green artichokes from nelghiboring gardens are found
14 New-York markets tn the fall, but the supply of
thls vegeTable found in the winter vegetable stalls
comes acrss the ocean from Algiers and arrives in

that 1t sells at 40 conts a head,  This vegetable 18
especlally esteemed by the Freneh, who serve It In s
varlety of delightful ways. The miniature green
flower bead 1s the part caten. This consists of fleahy
wenles, areanged aronnd a hard core or cenire called
The bottom of
the artichoke, however, Is odible,  This is cut off with
tie stem, The ehoke 1< then removed, and the

| first thros or four rows of leaves are trimmed st the

top of the artichoke, and they are ready for use.
A favorite way of cooking the artichoke heads is to
cover them with rich stock and boll them for sbout
thirty-five minntes, then dealn them and dish them
with a lHollanduise sauro or any rieh sauce, Some-
times they are cooked In bolling water In which &
teaspoanful of salt and a tahlespoonful of vinegar are
dissolved.  Let them ecook at least forty minutes,
though the time of cooking depends somewhat upon
tie freshness of the vegetable. An artichoke head
fre<h from the garden tukes much less time to cool
than oue which 15 stale,

It is custumary to serve theee large artichokes for
o dinner of six. The Lase of the scales or leaflets
Is broken sfF as they nre plelied up and the base
alone s enten, so that half an artichoke head I8 NoDs
ton mueh to allow for s person, It requires the
bottoms of sIx acticliokis for a dish for slx persons.
Tie (5 an Infertor part of the vegetable, but it is
vory mee whon properly prepared.  Trim off all the
lenves, boll them o sulted water tll tender. ¥l
them with a preparation made of minced mushrooms,
with a little ereni <anes, sprinkle bread crumbs over
fem and then n Uitle grated cheese with bits of
Latter.  Beown them in the oven for ten minutes
and serve them alone or with a tomato or a rieh
hrown sanee,  The methods of eooklug given may
<wem elaborate, hut this vegetable fs usually conked
in elaborate wavs. The arfichoke hottoms may be
cooked, however, without the mushrooms, or they
mny be simply bedled and served In Hollandalse sauce
or any ricl sauee,

—_— e — > —————

WHAT TO DO WITH VEAL.

£OME EXCELLENT DISHFES,

voal will soon Le In cur markets In prime condk
tlan.  The English market reports of a hundred years
ago make the season of veal from March to July, snd
veal today 1s best and cheapest at about this time
of year. Owing to the superfor care now glven to
calves which are born In the winter, there Is n grest
deal of excellent veal to be found in the market carly
In the winter, Formers bave learned how to house
the young calves I warm barns, where the sun can
siine on them. They feed and faiten them with
systematle core, so that the meat attalns to some-
what the same quallty ns the flesh of the animal that
Lias the feeedom of tie spring fields and sunshine,

The great value of veal to the cool Is not 8s &
plece de reslstance, llke beef and mutton or even
famb, but as the foundatlon of many dainty small
dlshes. It 15 a necossity to the first-class cook in mak-
Ing stocks, both white and brown, for sauces of all
finids.  The pooresy parts of veal may be utllized In
some delleate dish,  The brailns, the liver, the sweel-
brends and even the tendons i veal are esteemed
delleacles.  The meal of the log, which In full-grown
boof §s the comparatively tough round, 15 the fillet
of vesl—one of the dalntlest parts.  In the Iast score
of yoars wo haye learned the value of sweethrends in
thils country, and they are no longer thrown away, as
they once were, But there are muny other small
pieces of veul which make very appeilzing dishes (Af
properly prepared) at a very small price, and thekr
merits are yet comparatively unknown to the average
youseleeper,  Of thiese, the breast of veal is per-
haps the best known, yet It 18 very Htile used. Every
part of 1t, except the fat and Lard bones, may be
maide into appetizing food,  For breakfast, the breast
muy be boped, trimmed free from fat and cut in
smull squares of atout two Inches. These squares
should be simmered In stock slowly uniil they are so
thoroughly tender that they may be easily plerced
in all parts with a luding needle,  They should then
e pressed and should remaln in press for elght or
ten hours—so that It {8 necessary to make the stew
the day “efore It 15 to be served. In the morning
«kim off any grease which muy have risen to the
top of the stew. Take the pleces out of press and
peat up the Mguid in the saucepan.  Thicken it with
a tepspoontul each of flour and butter mixed, taste
It 10 sae that 1t 15 well seasoned, and let it simmer

agaln for ten minutes.  Replace the veal in it and lw/i,

it warm up.  When thoronghly heated, dish the pleces
in u elrele and pour the gravy over them. Six mush-
rooms added to the gravy when 1t Is warmed up glve &
pleasdnt fluvor, If Sou wish a very oruamental dish,
place a mound of green peas, or A mound of well.
browned potatoes, Lo the centre of the platter, and
arrunge the pleees of veal around It.  These “tene
dons” are perfectly tender It properly stewed and
prossed the duy befors,  They are golatinous and melt-
inz, full of succulence and flavor. They are very
plee dipped In egg and fine breaderumis and fried
and served wilh tomato sauce.

Culvest liver may be made =0 very delleate a dish
ihat 1t 1s a great mistake to cook It In a course way.
When 1t 1s fried In bacon fat, as it ordinarily is, it
dmply absowbs the rankest put of the bacon and
Lecames grepse-sodden, Calves' liver, served ‘with
bacon, should alwnys be brfled.  Felect a trosh, fins
calf's liver, one that weighs about s pound and &
hulf. Let the buteler eut It In pather thin slices.
Throw it In eold water for wbout fifteen minutes to
whlten 1t, deain it and wipe 1t dry with a cloth,
season 1t with salt and pepper, and rub It with ol on
both sides, Dut It on g gridiron and broll it for six
minutes on each side.  Serve it with six or cight thin
slices of bacon, fried for about two minutes, 1l they
are crisp and brown,

Calves' bralns muy be very easily prepared for the
beealifust table. They should be blanched the day
before, Though these purts of the animal are usnally
solt with the head, they may be found separate at the
Sialls in our lurge larkets, Kept by dealers i
causages, miocemedls, ox-talls and other small parte
of wnlmals,  For s family of gix, procure the braing
of two calves.  Put them in leecold wuter for abous
an hour. Then remwve the thin skin which covers
them. They should be very clean and white, without
why bloods velne,  Wash them tn eold water and draln
them, 1aking care not (o brutse them. If they secm
{1 danger of fWlling to pleces, the a plece of musiin
around  them; but thls shmld not be necessary.
Then put them lo a sanceposn and cover thein a
with clear, vold water. ‘To & quart of water pdd &
tublesp onful of salt, w half cup of vivegar, half a carrof
losdd, @ Luy Teuf, six whole peppers and a sprig of
thyme. Let the brnins Loll very gently [nr abous
iwenty minutes,  When they are dony, dinin them and
again put them lute cold water. 1 they are cold
cut encl braln Into two or three pleces and rill thern
gently in yolk of egg and then 1o tine  bmad-
crumbs, nod fry them In hot fal, Serve them with
tartiee sanee,  This Is siniply o Mayonnaise sauce, 10
which o taspoonful of dry mustord, one shaltit ch
ped tine and tiwvo smudl cucumber pickles are
every yolli of egg used.

—_—p—
LOOKING YOUNG AND HAPPY.
= RS
HOW TO WARD OFF WRINELES.

Kate Sanborn in The Chataunnan,

We do not need to wrinkle our forehends whed
readiig aloud in publle or private or to screw oup
faces Into crooked bowknots te guze at wmalhllg

=

passing o the  stroct, 1! you think yom
wot need  to be  reminded  of  this  ba
read for five minntes  some exciting  of

iragle {n-cm befure the glnss and walch your owm
fee, My countenanee from yenrs of scowling and
wrinkling resemibles (when 1 pluce & hand-glass on &
talle and ook down wpon the lnes nnd furrows) &
rallrond  Junctlon  with many Intersecting  paths, oF
the dingrums crissorossing s puitorn sheet. 1 was
ammged and could Lave cried when 1 first renlised
thle. 1 found that even when armnging my hack
hair, or brushing my teeth, or fastening & dress, op
Luttoning o beot | made all serts of ullecessary (3
muies, snd thrending 4 needle, 1t a s troublesome,
produced  queer contortions,

I was In New-York Clty when disturbed by the
condlilon of my fuee, and psssing a place where 1§
wus nnneanced that all wrinkles could be spe
eradiented by a process called “fucinl steaming,”
went in and tried 1t The madame who att=nded me
had @ clemr skin, soft as satin, bright eyes, and &
pleasant, not & stepcotyped, smile, i

I nsked her A <lie had no other secret for snch falrs
ness and freshness, nnd she lid me ber methods
while T wos Lelng trented,

1 enfoyet The steaminz, the eleansing, and
alas the delteately perfumed tollet eream whish =
ribbed gently Into the pores, and the final polishi
with  soft towel, 1t took twe hours, but 1 did not re-
gret the time, and would Liave tr 1t regularly, but
was obliged to pun from s Northern winter. At dinneg
that evening evers one spoke of my looking wneoms
monly well, 50 fresh, s rosy, even 5o yOung.

Wiy fostoss exclpimed @ Why, Kate! what have you
Iaetl doing to make Four face over! The tired look
has gone oul of 1170 <o 1 procesdesd 1o tell Iny new
swenes,  The madame’s stary 15 the best of 1Y,
<l owlll not gratify my enemies hy looking old
worn through worey, 1 hnd a dishonest pertner whe
nad stolen #30,000 from me. 1 found it out, and there
was n lawsuit, [ supposed [ was ruined.  Fvery na
I tonged o crs my syes out, and kept mysell a
antoripating the worst re-ult,  But, no, tndeed! This
woild never do. I bathed my face In hot water,
rubtwd dn the cream, had my mald shampod mv hale
and rub the ache out of my head. Then | determl
to forgst my trouble and g to sleep.  Each morning
ton! the greatest pifns with my personal appeara
1 wolld not glve tThat had man the pleasurs of seel
e dishonvsty tell on my looks, 1 went inta
Wooming, with a eonfident smile, and won the case

And 1 am doing a bettor business than ever.” There
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Is an Impertant lesson for many women.

One :’: my rrl-rdu Itt_lm -:-u-m‘:dm ll;uﬂn':i“mtﬂ the
sprral o tunl routh an 18 L a
lately, I{:.m o, on my

"

1 wunt 1o hecanse
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